A review of the process-induced changes in the phytochemical content of cereal grains: the breadmaking process.
The importance of cereal grains in human nutrition is well documented. Especially the impact of whole grains consumption on human health has attracted much attention over the last decades. The health benefits are associated with the high content of cereal grains in dietary fiber but also recent research has shown that cereal grains are rich in bioactive compounds, which are unique in composition and different to phytochemicals from other sources such as fruit and vegetables. Cereal grains however are processed before human consumption. Depending on the process, the levels and the composition of the available bioactive compounds can be affected. Knowledge of the effect of these processes on the phytochemical compounds is essential to ensure the products generated are nutritious and can convey health benefits to the consumers. This article reviews the literature on the effect of milling and breadmaking processes on the levels and profile of bioactive compounds. Milling and breadmaking are two of the most common processes used universally to prepare the grains for consumption. These processes involve several stages and many variable factors, which can alter the levels and profile of the available phytochemicals in the end-product.